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KETCHUP

PREGEL RICE FLOUR Y210

Experience the savoury allure of delicious Ketchup with a creamy and zesty profile.
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S Ingredients Dosage Characteristics
% Tomato paste concentrate (28- 30% v' Creaminess
< 30 brix) v’ Beautiful bright red colour
g Sugar 20% v" Outstanding stability in cold storage at 4°C
)
< Vinegar (8% acetic acid) 10%
CZ) Naturis Y210 Rice flour 6% Benefits
g Pepper extract 0,1% v"  Replace modified starches
= v' Creamy smooth texture
o Clove extract 0,6%
D v" Neutral taste
™ Cinnamon extract 0,03% v" Clean label
s
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< Water 33% Gluten F‘ree
— v Cost savings
<
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O Preparation

v In a saucepan, combine tomato paste, water, and vinegar.

v" Heat the mixture to 95°C. Incorporate Naturis Y210 flour.

v Stir the blend continuously for 3 minutes. Gradually introduce sugar while stirring.

v" Transfer the mixture into tins and subject it to pasteurization for 20 minutes at 85°C.
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